The steadily increasing production of grapefruit in Florida, which rose from 3,200,000 boxes in 1918-19 to 8,000,000 boxes in 1923-24, tends to furnish the market with more of this fruit than can readily be absorbed during its regular season. Occasional periods of oversupply, in which the fruit does not sell for enough to pay the cost of marketing, have occurred all too frequently in the last few years.
In an attempt to lengthen the season for the distribution and consumption of grapefruit, investigations on the storage of this fruit were begun in 1917. In the experimental work 2 it was found that cold storage improved the flavor of the fruit, that the bitter principle was broken down and the acid content decreased, while the sugar content remained about the same. Fruit in cold storage, however, had a tendency to pit; that is, to become covered with sunken brown spots after being held six weeks to two months, and it was necessary to work out some method to prevent this pitting in order to make cold storage commercially practicable It must be remembered that grapefruit grown in Florida was used in these experiments, and these recommendations for curing and storing apply only to fruit from that State.
